
Time and Temperature Tables for Cooking Poultry 
 

The holding times for cooking poultry for a 7-log10 reduction of Salmonella are longer than the cooking time for 
other meats. Poultry with different amounts of fat require different cooking times. 
 
 

Times for a given temperature, fat content, and species needed to obtain a 7-log10  lethality of Salmonella 

Fat % = 2 

Temperature in Fahrenheit Time for Chicken Time for Turkey 

136 64.5 min 64.3 min 

137 51 min 52.5 min 

138 40.5 min 42.5 min 

139 32.2 min 34.6 min 

140 25.7 min 28.3 min 

141 20.5 min 23.2 min 

142 16.4 min 19 min 

143 13.2 min 15.6 min 

144 10.6 min 12.8 min 

145 8.6 min 10.6 min 

146 6.9 min 8.7 min 

147 5.5 min 7.1 min 

148 4.4 min 5.8 min 

149 3.5 min 4.7 min 

150 2.7 min 3.7 min 

151 2 min 2.9 min 

152 1.5 min 2.3 min 

153 1.2 min 1.8 min 

154 56.9 sec 1.5 min 

155 45 sec 1.2 min 

156 35.6 sec 59.3 sec 

157 28.2 sec 48.1 sec 

158 22.3 sec 39 sec 

159 17.6 sec 31.7 sec 

160 14 sec 25.7 sec 

161 11 sec 20.9 sec 

162 <10 sec 16.9 sec 

163 <10 sec 13.7 sec 

164 <10 sec 11.2 sec 

165 <10 sec <10.0 sec 

 
 
 
 
 
 
 



 

Times for a given temperature, fat content, and species needed to obtain a 7-log10  lethality of Salmonella 

Fat % = 4 

Temperature in Fahrenheit Time for Chicken Time for Turkey 

136 67 min 64.9 min 

137 53.2 min 52.8 min 

138 42.2 min 43 min 

139 33.6 min 35.1 min 

140 26.8 min 28.7 min 

141 21.5 min 23.5 min 

142 17.2 min 19.3 min 

143 13.8 min 15.9 min 

144 11.1 min 13 min 

145 8.9 min 10.7 min 

146 7.2 min 8.8 min 

147 5.7 min 7.2 min 

148 4.5 min 5.8 min 

149 3.6 min 4.7 min 

150 2.7 min 3.7 min 

151 2.1 min 2.9 min 

152 1.6 min 2.3 min 

153 1.2 min 1.9 min 

154 59.1 sec 1.5 min 

155 46.8 sec 1.2 min 

156 37 sec 59.8 sec 

157 29.3 sec 48.5 sec 

158 23.2 sec 39.4 sec 

159 18.3 sec 32 sec 

160 14.5 sec 26 sec 

161 11.5 sec 21.1 sec 

162 <10 sec 17.1 sec 

163 <10 sec 13.9 sec 

164 <10 sec 11.3 sec 

165 <10 sec <10.0 sec 

 
 
 



 

Times for a given temperature, fat content, and species needed to obtain a 7-log10  lethality of Salmonella 

Fat % = 6 

Temperature in Fahrenheit Time for Chicken Time for Turkey 

136 69.9 min 65.8 min 

137 55.5 min 53.6 min 

138 44.2 min 43.8 min 

139 35.2 min 35.8 min 

140 28.2 min 29.3 min 

141 22.6 min 24.1 min 

142 18.1 min 19.8 min 

143 14.6 min 16.3 min 

144 11.8 min 13.4 min 

145 9.5 min 11 min 

146 7.6 min 9 min 

147 6.1 min 7.4 min 

148 4.8 min 6min 

149 3.8 min 4.8 min 

150 2.9 min 3.8 min 

151 2.1 min 2.9 min 

152 1.6 min 2.3 min 

153 1.3 min 1.9 min 

154 1 min 1.5 min 

155 48.6 sec 1.2 min 

156 38.4 sec 1 min 

157 30.4 sec 49 sec 

158 24 sec 39.8 sec 

159 19 sec 32.3 sec 

160 15 sec 26.2 sec 

161 11.9 sec 21.3 sec 

162 <10.0 sec 17.3 sec 

163 <10.0 sec 14 sec 

164 <10.0 sec 11.4 sec 

165 <10.0 sec <10.0 sec 

 
 
 
 
 
 
 
 
 



 

 
 

Times for a given temperature, fat content, and species needed to obtain a 7-log10  lethality of Salmonella 

Fat % = 8 

Temperature in Fahrenheit Time for Chicken Time for Turkey 

136 73 min 66.9 min 

137 58.2 min 54.7 min 

138 46.4 min 44.7 min 

139 37.2 min 36.7 min 

140 29.8 min 30.2 min 

141 24 min 24.9 min 

142 19.4 min 20.5 min 

143 15.6 min 17 min 

144 12.6 min 14 min 

145 10.2 min 11.5 min 

146 8.2 min 9.5 min 

147 6.6 min 7.7 min 

148 5.2 min 6.3 min 

149 4.1 min 5 min 

150 3.1 min 4 min 

151 2.3 min 3.1 min 

152 1.7 min 2.3 min 

153 1.3 min 1.9 min 

154 1.1 min 1.5 min 

155 50.4 sec 1.3 min 

156 45 sec 1 min 

157 39.9 sec 49.5 sec 

158 31.6 sec 40.1 sec 

159 19.8 sec 32.6 sec 

160 15.6 sec 26.4 sec 

161 12.4 sec 21.5 sec 

162 <9.4 sec 17.4 sec 

163 <10.0 sec 14.1 sec 

164 <10.0 sec 11.5 sec 

165 <10.0 sec <10.0 sec 

 
 
 
 
 
 
 
 



Times for a given temperature, fat content, and species needed to obtain a 7-log10  lethality of Salmonella 

Fat % = 10 

Temperature in Fahrenheit Time for Chicken Time for Turkey 

136 76.7 min 68.4min 

137 61.4 min 56.2 min 

138 49.2 min 46.2 min 

139 39.6 min 38.1 min 

140 32 min 31.5 min 

141 25.9 min 26.2 min 

142 21 min 21.7 min 

143 17.1 min 18 min 

144 13.9 min 15 min 

145 11.3 min 12.4 min 

146 9.1 min 10.2 min 

147 7.4 min 8.4 min 

148 5.8 min 6.8 min 

149 4.6 min 5.4 min 

150 3.5 min 4.3 min 

151 2.6 min 3.3 min 

152 1.9 min 2.5 min 

153 1.4 min 1.9 min 

154 1.1 min 1.6 min 

155 52.4 sec 1.3 min 

156 41.4 sec 1 min 

157 32.8 sec 49.9 sec 

158 25.9 sec 40.5 sec 

159 20.5 sec 32.9 sec 

160 16.2 sec 26.7 sec 

161 12.8 sec 21.7 sec 

162 10.2 sec 17.6 sec 

163 <10.0 sec 14.3 sec 

164 <10.0 sec 11.6 sec 

165 <10.0 sec <10.0 sec 

Adapted from USDA FSIS, "Time-Temperature Tables for Cooking Ready-To-Eat Poultry Products"   
www.fsis.usda.gov/wps/wcm/connect/9ab2e062-7ac8-49b7-aea1-f070048a113a/RTE_Poultry_Tables.pdf?MOD=AJPERES 
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